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the acetic, butyric, lactic, nitric and nitrous ferments, and complex
principles harmful to fermentation.
Outside the question of its quality, and its disagreeable flavour,
such a cider may cause disease, as bacteria' are present in such a
water, which is not sterilised in the course of manufacture as it is in,
some other industries depending upon fermentation.
The water of ponds in the neighbourhood of stables almost
always receives purin and secretions either by infiltration or by-
direct drainage. In addition, such a water contains greasy resi-
dues, such as butyrolein, free butyric acid, butyrates of calcium,,
ammoniacal salts, and the fatty matters of suint which contribute
to give the cider a disagreeable odour and a rancid taste.
With well water, the salts of calcium contained in it combine
with the apple juice to produce different compounds which damage
the quality of the cider. By properly aerating calcareous waters,
they may be freed from their carbonate of calcium by precipitation
and decantation.
As in the case of the calcareous salts, the influence of ammo-
niacal and ferruginous bodies on the cider is manifest. The cider
frequently takes a brownish or blackish tint; it is said to " draw".
This can be remedied by using tartaric acid or tannin. The pro-
portion is about 30 grammes of tartaric acid or about 10 grammes
of tannin per hectolitre of cider. This addition is advantageous as-
outside the question of appearance the cider is flat and very dis-
agreeable to the palate.
When water containing salts of iron is used in making cider, it .
takes a black tint    By adding about 20 grammes of tannin per
100 litres of cider, the salts of iron are precipitated in the form of
tannate of iron.
When they have deposited the clear liquor is decanted off. As
for the acetic fermentation provoked to the detriment of the
alcohol in the cider, by the presence of micoderma aceti, it is
avoided by preventing all contact with the air. This is done by
covering the cider with a film of good olive oil, one-third of a litre
per hectolitre of cider.